A Simple Qualitative Method for Detecting Cleanliness of Food Contact Surfaces.
Two tests were developed for detecting protein on food contact surfaces. Wetted swabs rubbed over surfaces on which 3 μg of protein was dried became visibly blue when reacted with Folin's test reagents. Wetted Chemstrips, available to test for protein in urine, became visibly colored on rubbing on surfaces with 0.25 μg of protein. Sensitivity of the tests varied with type of protein.